INTRODUCTION

34
Nowadays, owing to the current lifestyle of society, there is an increasing demand for 35 healthy food products such as fruit and vegetables. However, these products are highly 36 perishable with the consequent problems of distribution and shelf life. As an alternative, 37 processing makes it possible to extend their marketability, whilst maintaining some of the 38 characteristics of the fresh products to a certain extent. In this regard, marmalades are a 39 typical example of more stable fruit-derived products. Among the diverse variety of fruits 40 and the requirements for manufacturing marmalades, oranges may be a good choice in 41 the Mediterranean area as they are readily available at an affordable price, and also 42 because of their high nutritional content.
43
In the case of marmalades, as in many other cases, sugars/sweeteners are crucial for these 44 kind of products to achieve the right texture. In addition, they are responsible for the high 45 concentration of Brix, the reduction of aw and consequently the control of the microbial 46 growth in the product. Traditionally, sucrose has been used as the main sugar to manufacture marmalades. However, because of the negative connotations associated with 48 sugar consumption (cariogenesis, high caloric intake, increase in the glycemic index, 
84
On the other hand, oligofructose is an oligosaccharide derived from sucrose, which acts 
MATERIALS AND METHODS
103
Formulations and Manufacturing Processes of Orange Marmalades
104
Marmalades were produced using 60% orange pulp (Navelate variety), 40% sucrose 105 (Azucarera Española, Spain) or healthy sweeteners (tagatose or oligofructose) and 1% , Netherlands).
111
The following notation was used depending on the combination of sweeteners used:
112
Control marmalade: 100% sucrose, Marmalade A: 50% oligofructose and 50% tagatose, 
In second place, an oscillatory assay was carried out following the power-law that Moreover, in our study, the antioxidant capacity of marmalades increased over time, 
Rheological Properties
243
The rheological properties of the studied marmalades were determined by two tests:
244 steady and oscillatory obtaining the parameters of the models considered in each case.
245
The results obtained in the stationary test are presented in Figure 1 . Rheograms indicate 246 that initially there were no differences between samples, except for formulation B which 247 scored slightly higher than the rest. After the storage period, the shear stress exceeded was reduced in all cases although to a lesser extent in marmalade A. Furthermore, in Table   249 2 the parameters of the Herschel-Bulkley model are shown. As expected, all marmalades 250 showed a shear thinning behavior (n <1). However, the yield stress (τ0) was similar in (Fig. 2) . However, these differences were much lower than in the case of the tagatose used in this study was composed also by oligosaccharides, isomalt and sucralose. 
